




SHAVED GRANA PADAND & CROUTONS 9.00 
SPINACH SALAD 
RADISHES, BACON & VINAIGRETTE 11.00 
ARUGULA & SHAVED fENNEL 
WITH ORANGES, GRAPE TOMATOES AND RED WINE VINAIGRETTE 11.50 
JERRY'S COBB SALAD 
HAM, SMOKED TURKEY, BACON, TOMATO, AVOCADO, 
HARD BOILED EGGS & BLUE CHEESE WITH RED WINE VINAIGRETTE 13.50 
MANGO CHICKEN SALAD 
CURRY MAYO, CURRANTS & RED ONIONS ON MESCLUN 12.00 
TUNA SALAD 
OLIVES, CELERY, RED ONIONS, CAPERS, MAYO & ROASTED RE.D PEPPERS ON MESCLUN 11.00 
SPICY CALAMARI SALAD 
fRISEE, CORN, BLACK BEANS AND CHIPOTLE DRESSING 13.50 
CHOPPED SALAD 
SEASONAL VEGETABLES, GREENS, BEANS, FEU CHEESE & REO WINE VINAIGRETTE 11.00 
WHITE TRUFFLE CHICKEN SALAD 
APPLEWOOD SMOKED BACON, BEEFSTEAK TOMATOES & MESCLUN GREENS 
fRUIT SALAD 
loon's SELECTION OF SEASONAL FRUIT 
OMELETTES 
ROASTED POTATO, BACON, MANCHEGO & LEEK 
WITH TRUFFLE OIL AND MESCLUN GREENS 
MAINE CRAB, ASPARAGUS & MANCHEGO 






SMOKED TURKEY BREAST 
HAVARTI CHEESE, .AVOCADO MAYONNAISE, LETTUCE & TOMATO ON SEVEN GRAIN 11.00 
COUNTRY HAM & BRIE 
HOllEY MUSTARD, ARUGULA & TOMATO 011 SOURDOUGH TOAST 
AVOCADO, LETTUCE & TOMATO 
HAVARTI CHEESE ON SEVEN GRAIII TOAST 
BACON, LETTUCE & TOMATO 
WITH MAYO ON SEVEN GRAIN TOAST 
TUNA SALAD 






ROASTED RED PEPPERS, MOZZARELLA & RED PEPPER AIOLI 011 TOASTED FOCCACIA 13.50 
PORTOBELLO MUSHROOM & fRESH MOZZARELLA 
LETTUCE, TOMATO & ROASTED RED PEPPER MAYONNAISE 011 SEMOLINA BAGUETTE 13.50 
JERRY'S HAMBURGER 
ONION BRIOCHE, LETTUCE, TOMATO, CHOICE OF CHEDDAR, 
SWISS, OR HAURTI, AIID fRENCH FRIES 
BUFFALO CHICKEN 
SPICE RUBBED, HOT SAUCE, BLUE CHEESE MAYO, 









JERRY'S SPICY fRIES 








SUNDRIED TOMATO PESTO & PINE NUTS 
fARFALLE WITH JUMBO SHRIMP 
CREAMY TOMATO VODKA SAUCE 
SPAGHETTI 
CARMELIZED ROOT VEGETABLES AND PANCETTA 
ENTREES 
GRILLED CHICKEN CAESAR 
SHAVED GRANA PADAND & CROUTONS 
GRILLED SALMON 
WARM Cous Cous SALAD AND CITRUS OLIVE OIL 
GRILLED SPICED RUBBED SKIRT STEAK 
WITH JERRY'S fRIES, MESCLUN AND LEMON 
GRILLED SIRLOIN STEAK 
POTATO GRATIN AND WDRCESTERSHIRE SAUCE 
BRICK ROASTED CHICKEN 
SPANISH RICE PILAF & CHIMICHURRI 









ROASTED GARLIC RISOTTO CAKE, GRILLED ASPARAGUS & CHILl BEURRE BLANC 18.00 
GRILLED LAMB SIRLOIN 
CHICKPEA fRIES, RATATOUILLE & ROSEMARY JUS 19.00 
EXECUTIVE CHEF: BRETT WINTER 
7.50 MINIMUM PER PERSON I TWENTY PERCENT GRATUITY ADDED TO PARTIES OF SIX OR MORE 
WINES BY THE GLASS 
PLEASE SEE OUR WINE LIST FOR A COMPLETE SELECTION 
DAILY SPECIALS P/A 
2001 CARTILDGE & BROWNE • MERLOT 6 
2002 PINO & To1 6 
GRUET SPARKLING WINE 7 
BEER 
AMSTEL LIGHT 5 
HOEBAARDEII 6 




STELLA ARTOIS 5 
SIERRA NEVADA PALE ALE 5 
HAAKE BECK ( Noll ALCOHOL ) 5 
BEVERAGES 
SAil PELLEGRINO - LITRE 6.00 
SAil PELLEBRIIIO • 112 LITRE 4.00 
PANNA - LITRE 5.00 
PANNA • 112 LITRE 3.00 
GRAPEFRUIT JUICE 
(FRESH-SQUEEZED) 2.50/5.00 
fRESH BREWED ICED TEA 
(UIISWEETEIIED) 2.50 
CRANBERRY JUICE 1. 75 
JERRY'S LEMONADE 2.50 
0RAII8E JUICE (FRESH-SQUEEZED) 2.50/5.00 
and Bar 
LUNCH 
